planning

your kitchen

Mudd & Co have been creating exceptional kitchens
and furniture in Staffordshire for over 25 years.
We have put together this guide to help you plan your new
kitchen space. The key piece of advice we can offer is to
think carefully about how you will use your kitchen.
In more recent years, we have seen an increase in demand
for multi-functional spaces, where customers can cook, eat,
entertain, open the post, browse on their laptop and help
with the children's homework. The kitchen has become so
much more than just a place for food preparation, with
dining rooms being used less, and kitchens becoming the
main space in the home where people gather together.
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Made in England
All our kitchens and furniture are
made by our skilled team at our

timbers such as redwood,
tulipwood, walnut, beech

Service
We have refined our customer
experience in order to make the
as quick and smooth as possible.
Options
We offer a wide range of design
and colour choices at no extra

7

and oak.
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our Staffordshire factory.

Versatility
We are able to make bespoke and
special items, creating solutions
and tastes.

Construction
All of our cabinets are
in-frame and handmade in

Finishing
We hand paint all of our cabinets,
achieving a high quality finish
thanks to our skilled and

in great scope for customisation.
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experienced team.
Fitting
We use our unique “easy-fit
system”, developed in-house at
Mudd & Co, allowing seamless
installation of our kitchens.

Our ethos
The materials we use are in line
with FSC guidelines, ensuring
environmentally responsible
practice across the company.

If you have any questions whilst reading the planning guide, please call the team on 01538 380988

throughout our kitchens and

Moorlands, UK.

to fit your individual requirements
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We use high quality materials
furniture, including sustainable

cost to our customers, resulting
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Materials

factory in the Staffordshire

process from order to delivery
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hand
made

for you
www.muddandco.co.uk

ordering a kitchen:

your Mudd & Co journey…
At Mudd & Co, our designers fully explore all the possibilities
and requirements to achieve the finest handcrafted kitchens.

Stage 3
Initial design stage
Our design team will produce three-dimensional visual
representations of your new kitchen space, giving you
a genuine idea of how the space will look, feel
and work.

Stage 1
Talk to us
There are a few different ways to discuss your kitchen
with us:
• Call, email or visit our factory and showroom to
discuss your ideas and individual requirements
Alternatively, you can see us at a number of shows
and exhibitions throughout the year - please see our
website for more information.
• We have a network of Mudd & Co associates across
the UK, where you can view our kitchens - further
details can be found on our website.

Stage 2
Your details
Once you've thought about how you plan to use your
kitchen (read on for more tips about this), it's time to
create guidelines of the space.
Use our squared paper (found at the end of this
guide) to draw out the main features, including the
position of all doors and windows, the ceiling height,
plus where you would like your sink, cooker and
appliances if possible.

Can CM draw David Dean's
kitchen plan on squared
Mudd & Co paper?

You can find a detailed explanation of how to create a
kitchen plan using our squared paper on page 12.
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t: 01538 380988 | e: sales@muddandco.co.uk

www.muddandco.co.uk

Stage 4
Developmental stage
The next step is to meet with one of our designers, who
will work closely with you to refine your kitchen design,
then produce final plans and images for your approval.
At this stage, we ask for a £500 design fee. Once final
plans are in place, we request 50% deposit inclusive of the design fee. Final payment is required
once your kitchen is ready for delivery or collection.

Stage 5

Stage 6

Making

Delivery

With final plans in place, our cabinet makers will
hand craft your kitchen for delivery within 6-8 weeks.

Working together with yourselves or your
installation team, we will deliver your new kitchen
at your convenience

bespoke
solutions
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your kitchen

planning

tips for a

Think carefully about how you
plan on using your kitchen.

better kitchen
Design wide walkways

Determine the function of the island

• Paths throughout a kitchen should be at least 900mm wide.

• When it comes to kitchen islands, form follows function. If you

• Paths within the cooking zone should be 1050mm wide.

want to cook and eat on kitchen islands, plan enough space so
the cook top is safely separated from the dining area and allow
space per diner.

Your kitchen layout should be designed to perfectly fit
your lifestyle. Focus on the layout of the working part of
the kitchen, as well as on its relationship with a dining
table, if there is one, or —
 in an open plan kitchen-livingdiner — the other zones.
To plan the preparation and cooking space, use the design
concept of the working triangle kitchen. The three points
are the fridge, sink and hob with imagery lines between
these forming the triangle shape. The three points should
be near enough to each other to make meal preparation
efficient but each work station should be uncramped.

Use our checklist to ensure you don't forget anything
your new kitchen needs:

Find the right height for the microwave
• For adults, 400mm above counter-top level is a good
microwave height.

• Kitchen wall units
• Kitchen base units
• Glazed kitchen display units
• Kitchen larder units

dos and don'ts

• Kitchen island seating

of kitchen design

• Breakfast bar
• Ovens
• Hobs
• Kitchen sink
• Taps or boiling water tap
• Ceiling or downdraught extractor
• Dining area
• Living area
• Underfloor heating

craftsmanship
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Don't

• Analyse your current space and create a list of pros and cons.

• Replicate what you already have with a different style of units.

• Consider a larder and utility to free up room and to move noisy

• Pantry storage

artisan

Do:

• Utility room

• Refridgeration

t: 01538 380988 | e: sales@muddandco.co.uk

appliances out of the kitchen.

Changing a design is an opportunity to innovate and improve
your daily life.
• Cram in as much storage as possible. You could go without wall
units and create a lighter, airier space. You'll always be able to
find somewhere else for those rarely-used serving dishes.
• Just copy what is fashionable now – to avoid it dating quickly, try
and have a broader understanding of where kitchen design is
heading or stick to classic concepts.

www.muddandco.co.uk

product

focuses

Breakfast bars or kitchen islands

Kitchen splash back

Determine the island's function

Consider a contrasting material

• Breakfast bars or kitchen islands are a key component of most

• Kitchen splash backs can repeat the worktop material as an

kitchens these days, so work with your designer to decide the

upstand or larger area, or created with a contrasting material.

best location for yours. You don't want it to interrupt the flow of

Don't just think tiles: glass, mirror, stainless steel and timber are

the room, and may want to integrate your sink or hob into the

all possibilities to give your kitchen the look you want.

island to allow the chef to interact with people using the rest of
the space.

Kitchen worktops
Opt for the best quality you can

Kitchen appliances
Remember that opting between freestanding and built-in
appliances will change the look of your kitchen
An American-style fridge-freezer can make a great focal point.

• Wood looks warm and is pleasing to touch, but does need
regular care.
• Natural stone can look spectacular and each piece has a unique
appearance. It should be sealed.

Retro-look fridge-freezers, such as our Chelsea Icebox which
is available in different colours, can create a great impact.
Built-in ovens, microwaves, warming drawers and coffee
machines banked together in tall units look smart. A range cooker

• Man-made composites are hard-wearing and easy to look after.

makes for an appealing feature in both more traditional and

• Don't rule out more unusual materials: stainless steel will create

contemporary kitchens. Fully integrated appliances will leave

a professional look; concrete and concrete-looking quartz can
look beautiful and coloured as well as the expected shade; and

cabinetry to the fore.

glass is eye-catching as a work surface.

proportions

classical
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space

your kitchen

Below is a step-by-step guide to planning your new kitchen
space using our squared paper (found at the end of this guide).
If you require any further guidance, please don’t hesitate to
contact the Mudd & Co team who will be happy to assist.

1

The first step is to draw a rough plan of the
intended room for your kitchen.
Note down the measurements, preferably 		

such as your fridge, freezer, dishwasher,
bins and so on.

in millimetres. Try to include the position

There are no hard and fast rules, but the
kitchen is a working space that is normally 		

light switches, sockets, water pipes, boiler,

used on a daily basis, therefore a practical 		

heating pipes and drainage.

layout is key.

Please remember to include the height of the
windows themselves and the ceiling height.
Plot your room onto the squared paper
provided in your customer pack.
Consider the four main areas of your kitchen: 		
storage, preparation, cooking and washing.
When laying out your room, consider the

3

Now position your secondary components,

and measurements for doors, windows,

windows from the ground, the height of the

2

4

ease of flow from one zone to the other.

5
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With the main components in place, the gaps
can now be filled.
Consider what storage you will require in each
zone of your kitchen.
With your outline plan completed, our
designers will discuss any specific
requirements you may have.
They will then produce a 3D visual of your
kitchen design.

Position the main features of your kitchen,
such as the cooker and sink, onto the plan.
For example, sinks are often placed in front
of windows on exterior walls as this enables 		
easier drainage. Seating areas should also be
considered at this stage.
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made in

Sta�ordhire

www.muddandco.co.uk

fitting your

new kitchen

Mudd & Co kitchens are designed with a unique easy-fitting system,
making installation simple. If you fit your kitchen yourself, electrical
appliances (such as your extractor and cooker) will need to be installed
by an accredited electrician, and you may need a plumber to fit
your sink and water-based appliances.

made using
traditional

techniques

14

t: 01538 380988 | e: sales@muddandco.co.uk

We hope this guide has helped you with the exciting process of
planning your new kitchen. If you have any queries or would like
further information, please don't hesitate to contact the the
Mudd & Co team on 01538 380988 or sales@muddandco.co.uk.
You can find a variety of kitchen case studies on our website:
www.muddandco.co.uk

Scale

1 square = 10cm
kitchen planner

10 squares = 1m

